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TOD  FISH  Ilia 

Simple  Simon  went  a-fishin':  for  to 
catch  a  whctle  ••  so  said  Mother  G-oose, 
Today  we  go  fishing  in  our  favorite  .. 
market       not  to  catch  a  whale,  "but  to.  . 
bring  home  -some  salmon,  halibut,  cod, 
sole- or  any  of  the  other  delicious 
kinds  of  fish  that  grace  our  dinner 
tables.    Thers*s  no  scarcity  here  I . 
In  fact  fish,  both  fresh  and  frozen 
v;ill  be  plentiful 'during  the  balance 
of  the  year  according  to  September  pre- 
dictions, .  4 

■    ^   ■  ■<         , i '.  ■ 

How  plentiful  can  'be  seen  by  storage 

holdings  as  of  September  1.    152  mil-, 

lion  pounds  were  being  held  in  storage 

on  that  date.    This  is  a  record  for 

this  season  of  the  year.     Included  in 

this  total  are  130  million  pounds  of 

salt  water  fish;  9' million  pounds  of  . 

lake  and  river  fish,  and  13  million 

pounds  of  shellfish.    There  is  a  good 

distribution  throughout  the  country 

too.    On  the  Pacific  Coast  there  are 

22  million  pounds  of  fish  in  storage, 

so  we  can  dip  into  the  supply  regularly. 


.    A  PR0BLiI14  IV.  SUBTRACT  lOlT  : 

Back  on  the  first  of  September, 
Secretary  of  Agriculture  Anderson 
certified  certain  agricultural'  com- 
modities as  being  in  short  supply  as 
of  that  date.    As  of  October  1,-  we 
have  a  little ■ problem  in  subtraction 
inasmuch  as  Secretary  Anderson  added 
no  new  commodities,  but  removed  some 
that  appeared  on  the  September  1  list. 
As  you  knov/,  any  agricultural  com- 
modity currently  under  price  control 
which  is  certified  for  removal  from 
the  short  supply  list  is  automatically 
decontrolled, 

¥e  can  subtract  the  follov/ing  as  of 
October  1:     oat  cereals;  canned  com; 
canned  fruits,  canned  fruit  juices, 
and  canned  fruit  nectars;  fresh  and 
frozen  salmon;  wet  and  piressed  sugar 
beet  pulp;  and  the  following  distilled 
spirits  as  defined  in  the  Maximum 
Price  Reg\ilation  445  of  OPA  —  rum 
(beverages  and  denatured),  cordials, 
liqueurs  and  specialities. 
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COLD  WAV3  HITS  CjU.^ffiD  GOODS 

"Operation  Frigid"  might  well  apply  to 
somo  experimentation  that  has  "been  car- 
ried on  recently  "by  investigators  from 
USDA..     It  all  started  when  cannery  oper- 
ators, wholesalers  and  transportation 
companies  ashed,  "I'/hen  v;ill  canned  goods 
freeze? " 

Usually  canned  goods  haTe  to  "bo  held 
through  a  period  of  cold  v/eather  "before 
they  get  into  the  retailers'  or  consumers 
hands.     It  is  then  that  they  may  'be 
damaged  "by  cold.    In  other  words,  freea- 
ing  doesn't  do  canned  goods  any  good. 

So,  "Operation  Frigid"  "began.    The  in- 
vestigators put  canned  goods  in  rooms 
where  the  temperature  varied  from  18 
above'.;2'&a?0»' to  •?  "below.    They  kept  the 
cans  there  until  crystals  formed  in 
them,-  ,3y:  doing-- this  they  found  that, 
all  canned- good's  go  through^  a  period  of 
"undercooling"  "before  freezing,  Ifhon 
this  occurs,  the  temperature  of  the  cans 
is  much  "belov;  t'ho  freezing  point  of  the 
product,  .  Then  all  of  a  sudden,  the  low 
point  i.s. reached  and  the  temperature 
of  .the  product  suddenly  rises,  and  this 
is- ,yhen  ice  cr;7stals  form.    Talcing  ap~ 
ple^auce.- ;as'- an  examp)le,  the  contents 
,j.frDze..^'|,.  27-1/2  degrees,    And  here's 
,,^oraet-h.ing  also,  if  in  that  undercooled 
peri.adf,  the.  pro  duct  was  jolted  so  as  to- 
imitate  the  movements  of  a  freight  car,- 
freezing  took  place  much  sooner,.-  In 
addition  they  discovered  that  the  lower 
the  temperature ,■ the  quicker  freezing 
occurs. 

To  give  definite  information  as  to  at 
what  point  prcduct's  will  freeze,  48  prod- 
ucts were  checked.    The  freezing  temper- 
atures varied -^all  the  way  from  .13,4 
degrees  "for  catsup  to  30, 8'. degrees  for 
tomatoes , 

For  the  practical  aspect  of  this  experi- 
ment, if  storage  and  transportation 
organizations  know  the  freezing  point  of 


canned  goods  they  can  eliminate  much 
of  the  danger  of  damage.    By  deter- 
mining the  temperatures  of  storage 
rooms  or  cars,  plus  the  length  of  time 
the  canned  goods  have  "boon  in  that 
temperature,  and  whether  or  not  they 
have  "boon  jolted  or  not,  necessary 
steps  can  "be  taken  to  heat  the  storage 
space  "before  damage  occurs. 
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CAIfTALOUPS  TSA"raL  III  STYLE 

Ten  cars  of  cantaloups^^-wero  jloadod 
into  different  types  of  Tofr'igcrator 
cars  in  the  Imperial  Valley  of  Calif- 
ornia this  summer  and  hauled  east  to 
Hew  York  City.    They  traveled  in  style. 
In  fact  their  "temperatures  were  taken 
clear  across  the  country. 

Three  of  the  reefers  were  the  standard 
end  ice  "bunkers ^  cars.  ^  Three  were  stand- 
ard with  fans.    Four,  were  overhead 
"bunker  cars,  two  with  tanks  and  two 
v/ith  "basket  type  "bunkers.    All  of  the 
cars  "but  two  were  procooled.  Those 
two  had  ten  thousand  :i>ounds  of  snow- 
ice  "blovm  in  on  top  of  the  crates  of 
cantaloups  in  addition,' to  the;  ice  in 
the  end  "bunkers.    The  temperature  of 
these  last  two  dropped  rapidly.  In 
fact,  "by  the  time  the -train  reached 
the  second  icing  point,  at  Ti^icson,  they 
v;ero  dovra.  to  around  34  to ,  35.  dqlgrees. 
That's  whore  they  staye.d  for:  the  rest 
of  the  journey,  •■•rii-.!.--:  '.^---^ 

;  ■>■ 

The  net  result  v/as  that. .the  twQ.:top^ 
iced  cars  trrjnsported  the  melons  in 
the  "best  style.     In  the -.first .  place, 
the  melons  v/ere  more  mat-urc -.v/hon  placed 
in  these  cars  and  didn'.it  have,  the 
"benefit  of  precooling       tiut,  they 
attained  the  lowest  co^r^dng  tempera- 
ture of  any  of  the  cars  and  attained  it 
first.    And  what  is  most  important, 
the  melons  arrived  at  the  market  in 
excellent  condition.    The  melting  ico 
didn't  injure  them  at  all.    All  of 
which  points  out  the  fact  that  with 
top  icing,  rippr  melons  Vdll'  roo.ch  tho 
Bast  .in  "be t^e p., ^Condition, 
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H02i:  0?  PL3iv?Y  0V3BPL0VrS 

Th.G  harvest  noon'  is  coning  over  the 
nountain,  tlio  younger  honbors  of  the 
fp.nily  are  nrlcing  plans  for  Kallov;e'en, 
and  the  horn  of  plenty  is  oyerflovdng 
v/ith  good  things  to  eat.    That's  the 
picture  of  frll  v/ith  its  'Dright  rod 
leaves,  its.  golden  pur.ipkins,  rn.d  its 
aoundrnce  of  food. 

This  jear  that  horn  of  plenty  is  "ourst- 
ing  \vith  plentifuls.    Late  orop  onions 
iv'ith  their  tissue  i^aper  skins  have  gonje 
into  the  record  class.    According  to 
indications  the  crop  i;ill  be  the  largest 
on  record,  v;ith  yields  heavy  raid  quality 
good  in  nearly  all  f>.reas.  .. 

(G-ive  these  pungent  itens  a  chance 
to  star  in  souffle,  soup,  scaU.op,  .. 
fondue  or  au  gratin  dishes.  And 
donH  forgot'  to  stuf f i ) 

Solid  heads  of  crisp  iceberg  type  lettuce 
are  also  roiling  out  of  that  horn  of 
plenty.    The  fall  crop  is  23  percent  ^ 
greater  thrn^  last  yorx,  and  53  percent 
over  the  ten. year  average,  1935-44 

(a  salad  of  crisp  lettuce  is 
bound  to  encourage  appetites,  . 
enliven  nenus  and'  inspire  con-, 
plinents.    Vary  the  dressing  to 
chriige  the  personality) 

Ca.ulif lo\/er  night  v/ell  be  described  as 
rii  old-fashioned  bouquet ,  nade  up  of 
crcrny  white  flowers  held  together  v/ith 
green  ribbon.    But,  v;hat  is  norc.,  inport- 
ant  than  descriptions  is  the' 'fact,  that 
the  crop  is  the  largest  on  rjocord  v/ith 
nost  of  the  cauliflov/er  coning  fron 
Oregon,  Uichigrai  md  Long  Islrr.d,  The 
crop  in  these  aroas  total  2,300,000 
crates,    California  is  also  adding  its 
contribution  ,.  •  . 

(DonH  let  cauliflov/er  bccono 
yellov/  and  disillusioned  fron 
over-cooking.    For  that  natter, 


serve  it  rav/  occasionr21y  for 
relish  or  sp.lad.    And  keep 
this  vegetable  in  nind  for  seal— 
,  lops  . raid  au  gratin  dishes  or 

serve  with  creon  of  nushroon  soup 
or  (^eesa  sauce^) 

0-risp  apples  v/ith  v/ell-rouged  cheeks 
are  rolling  off  the  trees  and  into  ovir 
nonus.    In.  fact  the  fall  and  v/intor 
crop  of  apples  tops  1945  by  50  nillion 
bu-shels.    Wiat '  s  nore  the  quality  is 

h-,  -r-^ 

■i-i  J.  J-jJ-J.      ,9  • 

(Choose  the  apple  for  the  pur- 
IDOse  —  Hone  Beauties  for  brhing, 
Delicious  for  eating,  as  just  two 
ezanples.    And  Don't  be  forgetting 
a,pple sauce,  deep  dish  apple  pie, 
bribed  st -of fed -apple s_,  Brov/n  Betty, 
•PrJidov/d^/,  to  say  nothing  of  dunplings- 

Ro ly-po ly  cr rnbe  r r ie s  bur s t  ing  -wit h 
juice  are  bouncing  out  of  ■  our  harvest 
horn  of  plenty,  all  ready  to/- roll-  into 
our  fall  nonus o    There  will  bo  nore  of 
then  this  year,  too,  20  percent- nore 
than  last  year,  25  percent  nore  than 
the- average  for  the  years  1-935-44, 
They'll  be  less  expensive  throi  last 
year  also*    •  • 

(Cr.anberries  cor.  add  their-  bright 
touch  to  nany  a  dish  oqelets, 
quick  breads,  de.sserts,  pies,  ■ 
beverages,.    They  are  -also  at  hone 
•in  the  relish  plate,  -.Mc^ko  rav/ 
cranberry  relish  this  year  v/it-h 
orrr.ge  rnd  ap}plo  to-  cut  dov/n-  the 
sugrJT  used.    Orange  narnaladc  nay 
be  used  as  the  sy/eetening,,) 

Hungry  for  alncnds  rnd  filberts?  Here's 
good  nev/s  for  you.    The-  alnond  crop  is 
also  in  the  record  class  v/ith  nore  than 
70  nillion  pomids  ■  harvested,-;   -^nd  this 
ano^ant  tops  the  previous  record  by  48 
percent.    Filberts,  not  to  be  outdone, 
also  top  previous  high  by  23  percent. 

-a— 
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S1^33T  TOOTH 

You  ni^lit  r.s  \jq11  inforn  thc.t  sv/cot''  « 
tooth  of"  years'  thr.t  prospects  rxoii't 
good  for  130 ro  sugar,    Tho  Bu-roau  of 
Agriculti:ij:r.i  ^cononics  reports  that 
prasont  sugrjr  rations  in  the  U.So  v.dll 
Idg  continued  aJt  -  least  through  1946.. 
In  addition  to  that,  significant  in- 
creases in  rations  rjre  not  likely  until 
the  1945—47  crops  are  noving  in  v'oluraG 
and  r:x:tual  rations  v/ill  "bo  dependent  on 
the  size  of  those  crops, 

■^o 'pin  this  right  dovrn  vdth  -statistics, 
stocks  as  of  July  1  of  this  year  v/cre 
only  alDout  half  the  average  of  recent 
years,  even  though  they  v/ere  40  percent 
alcove  those  of  1945,    It  is'  expected 
t-hp,t  sugrjT  production  in- Europe  and 
other  v/ar-drJ.:age d  areas  v/ill  De  better 
this  y e  a  r  voi  ch  •  w  i  1 1  no  an  t  hat  t  he  TJ .  S , 
will  get  r.ore  next  year.    Sugar  '  pro  auc- 
tion in  the  UoS,,  the  17est  Indies  and 
Suropo  v/ill  Tdc  particu-larly  inportrnt 
in  de t err.ining  suppli c s  ava-ilable  in 
the  U,S»  ■  There  is  li-ttle  hope  of  nuch 
recovery  of  the  sugar  industry  in  Java, 
Philippines,  rnd  Pornosa  in  1947. 

There' "is  Q_uite  a  little  "beet  sugar  on 
hand  in  the  lTcrthwcst?i'  "but  this  has  to 
travel  east  in  large  quantities  to  take 
care  of  inadeaua.te  supplies  there. 
Transportation  is  a  prohlen,    Thio  freight 
cr.r  situation  nay  continue  to  he  trouhle- 
s one- v/hen  the  tine  cones  to  novo  ^one 
of  the  1946  crop  oast,  "but  US  DA  is  hold- 
ing regu-lar  conferences  uith  ODT'  in  order 
to  help  solve  this  prohlen.     If  the  ccjr 
situation  eases  soncwhat,  attenpts  v/ill 
bo  nade  to  novo  nore  of  the  sugar  fron 
the  194-5  crop  fron  the  iTorthv/est  to  the 
East  as  rapidly  as  possible. 

As  far  as  available  roon  ii-  sugax  ware- 
houses is  conco'rned,  it  will  be  anploo 
Wlien  the  194-6  crop  starts  coning  in, 
there  v/ill  be '  a  place  for  it  even  if 
shipnonts  cas't  are  slov/o 


STH3TCKIiTG  TH3  LEAT 

Ifo  crn*t  oat  our  neat  end  have  it  too, 
Ife  had  plenty  during  July  and  August 
v/hen  narke tings  v/ere  hcavy,>  but  nov/ 
v/o  are  halving  to  stretch  the  a.vailablc 
supT^ly,    V/e'ro  ha.ving  to  naJre  one  laxib 
■chop  do  v;iiere  wo  had  tv/o  before.  And 
v;o  aire  hrving  to  put  the  inagination 
to  wo!rk  on  the  problen.    Here  cxo  a  fev/ 
suggestions  to  nako  a.  little  neat  do  a. 
lot: 

3eef  -  .  • 

If  ycu  are  fortunate  enough  to  find 
a  large  pot  roast,  first  slice  off 
sone  thin  ''ninute"  steaks,  then  grind 
part,  and  pot  roast  the  rest*  Your 
nenus  v;il-l  be  varied  and  leftovers 
v/ill  be  no  problen. 

.    Cook  shank  or  heck  pieces  until 
tender,  seasoning  v;ell.    Eenove  bones 
and  press  into  baking  dish,  a!dd  stock 
to  cover  and  top  v/ith  v;ell  seasoned 
bread  dressing,  ■  Bake  for  30  ninutos. 

.    Top  flr^i-Jc  sterk  with  layer,  of  sliced 
potatoes,  then  a  layer  of  sliced  onion 
rnd  green  popper.    Pour  tonatoes  over 
all  rnd  bcke  until  done. 

,    Pasten  length  of  short  ribs  together, 
fill  center  with  stuffing,  and  bake  in 
a.  noderate  oven  for  several  hours, 

Sinr.;er  brisket  slowly  v/ith  dried 
■bean's,  adding  onion,  celery  rnd  garlic 
for  seasoning, 

- 

Grind  shoulder,  nrJce  into  patties  rnd 
brcil.    Serve  with  c^urrrnt  jelly  nixed 
with  chopped  nint  rnd  grated  orrngc  rind 
,    5lif  large  lanb  chops,  stuff  v/ith 
dres-sing  and  brJce,' 
,    Braise  Irnb  shrnlcs  with  onion, 
carrots,  colery  rnd  po.tri;oes, 
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ADDIHO  UP  liJDICATJD  PRODUCTIOiT  AS  OP  OCTOBER  1  ACCORDniXJ  TO  BAB,  CHOP  Pu3P0HT 

Hear  -  record  crp-ps       Average  or  "better     Below  average 


Oats' 
Rice  ■ 
Peanuts 
G-rape  s 
Cherries 
Sugar  cane 


He cord  crops  ■ 
Com 

Potatoes  •  ■ "   .  ■  ,  • 

Wheat  .  ,'    '  ■■■ 
Peaches     ;""    "        v- '  /  ; 
Pears     '  ■  ■  ; 

Plums 

Truck', crops •^^i^.-.^^.cl'L . • 
•pQlDacco  .;'  .'  ^  ■.  /' 

(Pood  graiiTs-  and  feed  .  "■■ 
grains  .as  groups  con-, 
tinue  at  highest  aggre- 
gate prodt'.ction  level . 

.  on;.rec,ord,-  Biggest     ■  "       ■      .:.    -  '         .  ■    ,-  , 

wheat /crop -In- history-  •         .  -      .  .  ••  ■  .  , 

now  ass-ardd,-)    .  ■■  -.  ■  .  '  '   •  -  .  . 

As  the  1946  'growing  season  ne are  an  end,  the  "promise  of  the  largest  crop 
production-  in  history?-  is  "being  realized.    The  harvest  i?  practically  com- 
pleted on  aJ.1  but  late  crops.    The  estimated  product  ion,  of  nearly  all  crops 
is  slightl2^  higher  than  a  month  ago  v;ith  one  except  ion...  cotton.  This 
shov/ed  a  sharp  decline.    Ah-ondant  supplies  of*  fresh  vegetables  are  in  pros- 
pect for  the  fall 'months,  with  production  for  1946  ex]pected  to  exceed  any 
previous  year,^-  •.■  ■ . 


Hay     ■  ' 
Soybeans  -i 
Dry  peas 
Prunes'" 
Apricots  ' 
Hops  ' 
Sugar  "beets 
Flaxseed'-  ' 
Sorghum  -grain 
Buckwheat 
Sv/eet  potatoes 
Apples 


Cotton 
Rye 

Broomcorn 
Dry  beans 
Pecans 

Oil  crops  as 
a  group 

.(Cotton  produc- 
tion prospects 
dropx^ed  to  low- 
est level  in 
;.25  years, ) 


U.S.  DEPARTMENT  OF  AGRICULTURE 


Information  Service,  Production  and  Marketing  Administration,  821  Market 
Street,  Room  609,  San  Prancisco  3,  California 


PA&3  3 


311^1  CAIG  POR  DRIJD  PRuII 

Dried  fruits  aren't  ashamed  of  their 
wrinkles  "because  they  1-aiov/  that  with 
proper  care  they'll  lose  those  lines. 
It  just  tckes  the  addition  of  some  water 
and  a  little  heat  to  make  them  disappear. 
They  like  a  ouick  wash  in  water  and 
fast  cooking.    It  isn't  necessary  to  soalc 
dried  fruits  "before  cooking  these  days. 
If,  hov;ever,  you  v/ant  a  soft  fruit  for 
pureeing,  soaking  for  a  couple  of  hours 
will  give  a  softer,  less  chewy  texture, 
This  is  particularly  true  in  the  case 
of  prmics. 

Crene rally  speeScing,  allow  2  cups  of 
water  to  each  cup  of  fruit  when  cooking. 
And,  if  you  v/ish  to  add  a  little  sugar, 
do  so  in  the  last  5  minutes  for  the 
"best  results.    The  kind  of  fruit  deter- 
mines the  length' o.'f^  co'aking  time. 

The  principle  "behind  the  drying  of 
fruits  is  that  the  moisturei  is  evapora- 
ted to  such  a  point  that  miciro-organisms 
are  una'blG  to  grov/  and  reproduce.  And, 
of  co-cjTsG,  fruits  with  a  high  percentage 
of  sugar  do  not  require  as- much  evapp ra- 
tion as  the  concentration  .-of  sugar  acts 
as  a  presorva.t  ive ,        ■  : 

The  outlook  for  drife-d". frttit' is  good  this 
year.    Total  production  ls.^:.expected  to 
"be  a'oout  the  same  as  la^.t  year,  "but  "be- 
cause military  and  government  require- 
ments ctre  lov/  nov;,  most  of  the  production 
will  "be  usGcl  in  this  coun.try.  There 
are  more  dried  apricots,  figs  and  peaches 
this  year  than  last.    Taking  peaches 
as  rji  example,  production  is  pxpeqted 
to  total  25  thousahd  tons  v/ith  ^a  10 
thousand  ton  carryo'-^^or  from  1945.  Last 
year,  22,760  tons  of  dried  peaches,  v/ore 
produced,  ■  ;  ;  ^ 

J"  ■  .  '  . 
•      •  '.J-.  . 
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All  APPIi^I  ALPEAB3T 

A  is  for  apiples.  B  is  for  "bokini-A^  C  is 
for  comhining  the  A  with  the  E,  An 
apple  doesn't  like  to  "be  rushed  v/hen 
it  cOxmes  to  "baking.    A  perfect  inter- 
mingling of  juices  and  flavors,  a 
plump,  shiny  apple,  is  atta.ined  "by 
long  slov/  cooking.    If  5'ou  try  to  push 
an  apple  too  fast,  you'll  only  have 
one  that  "becomes  dry  and  tasteless, 
looks  discouraged,  and  is  apt  to  split 
with  indignation. 

To  stuff  or  not  is  up  to  you,  "but  if 
you  decide  that  stuffing  is  in  order 
there  is  no  end  of  possi"bilit-ies« 
iluts,  raisins,-  prunes-,  ci^ai^'be.rries, 
coconut,  dates,  figs,  mincemeat, 
cinnamon  red  hots,  marshmallows  and 
syrups  of  all  descriptions  may  snuggle 
into  the  coreless  apple  and  lend  their 
flavor  to  the  companionable  fruit* 

D  is  for  dumplin^TS  made  vdth  an  ax)T)lo. 
E  is  for  eggs  that  enrich  the  dough. 
Tuck  chopped  apples  in  a  square  of 
enriched  "biscuit  dough,  fold  up  the 
cornors,  and  "bake  in  a  hot  oven»  Some 
like  syrup  in  the  "bottom  of  the  pan 
which  "bu'b'bles  up  around  the  dumplings 
giving  them  a  glaze. 

P  is  for  figs  that  go  into  a  stuffing. 
Gr  is  for  goodness  so,  a-opar.ont  with 
apple s .    One  of  the  iDost  .porfomors  in 
the  apple  line  is  applesauce.    It  may 
appear  in  v/hole  quarters.^  shiny  md 
rich.    To  do' this  add  the.  apples  to  a 
sugar  syrup  when,  cppking* .  It  may  como 
to  the  tahle  soft,  fluffy' and  delicato- 
"ly  seasoned  with  spice,    To-  attain 
this  type,  cook -.the  'apples,  in  water 
until  tender,  t-Ucjn  add  thq  sugr^r  and 
spice.    Pick  the  ;s.auce  t.o,^uit  the 
.fojaily.    And  donlt  forgot  .  that  it  can 
i)e  ■  ac'-ded  to  Icmon-^or  lime  flavored 
gelatin  for  salad;  it  may. bo  added  to 
egg  wliitc  and  "beaten  together  for  a 
whip;  it  stars  in  rji  apple  shortcake 
that's  especially  good  when  topped  witl". 
meringue. 
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The  Puritans  were  in  luck  v/hen  they 
fdujid  \d.ld  turkeys  in  this  country  for 
that  first  Ihani^s giving  foast,  But, 
the  history  of  turkeys  dates  much  far- 
ther Da.ck  £haii  1621,  when  the  first 
Thr&iks giving  in  colonial,  territory  v/as 
celelDratcd, 

Corte-s  is  reported  to  have  found  tur- 
keys in  llexico  when  he  landed  there  in 
1519,    In  fact,  .they  v/ere  so  plentiful 
that  Montesuma  fed  the  eagles  in  the 
royal  aviaries  on  turkey*  •  And  the  ex- 
plorers evidently  enjoyed  a  tasty  drum- 
stick for  they  took  some  turkeys  "back 
to  iluropo  v/ith  themo    Here  they  "became 
populax,  so  much  so  that  the  colonists 
"brought  sono  v/ith  them  when  they  6ame  to 
America  to  make-  their  homos^    The  cross- 
ing CI  these  "brids  with  the  wild  turkeys 
found  in  the  How  ii)nglajid  states  resulted 
in  the  "breed  no-v/  iG-iov/n  a.s  the  Mammoth 
Bronze o  ■  . 

The  principal  "breeds  of  turkeys  now 
raised' in  this  country  are:    Mammoth  . 
Bronze,  HarragaJisett ,  Black,  Slate, 
Bourbon  Rod,  white  Hollrjid,  and  the 
small  "broad-'oreasted  type  that  "USDA 
developed  recently  loiown  as  the  Belts- 
vi lie,  Small  LQ-iito. 

Turkeys  dicji't  t.akie  well  to  "being  domo-s-.. 
ticated.    They  ,liked  the  open  ccontryo  - 
In  fact,  from  a. pro duct  ion  of  9  million, 
"birds  in  1890  the  total  dropped  to  r'oout' 
3  and  a  hclf  million  in  1920=    Then  it 
was  dj-scovorod  that  the  dreaded  and. 
destructive  hlackhcad-  of  turkeys  crmo- 
from  their  association-  with  chickens,- 
Prom  t hat  t  i me  on  pr o due t  i o n  c  1  i m"b e d • 
By  1929,  -15  and  3/4  million  birds  were 
produced;  this  was  upped  to  '32  aiid.l/3 
million  in-.  1939  and  to  a  record  num"bcr 
in  1945  of  almost  45  million.    This  year 
a  production  of  a  little  over  41  million 
turkeys  is  indicated.  •     ,•    .  ' 


According  to  expectations,  about 
25  percent  of  the  production  v;ill  go 
to  maxkot  in  October  this  year  with 
approximately  40  percent  hitting  the 
market  in  llovember  in  time  for  Thanks- 
giving.   Of  the  remaining  birds, 
around  26  ';percent  will  bo  in  the  marke'^" 
for  the  Christmas  and  i-Tew  Year  dinners, 
v/ith  the  9  percent  loft  over  for  after 
the  holidays. 

This  trend,  in  marketing  shov/s  that 
we  aren't  limiting  turkey  to  the 
Thanl'sgiving  menu  alone ♦    IVhat's  more, 
we're  eating  more  turkey  than  over 
before.    In  1930  1*8  pounds  were  con- 
sumed per  person^  whereas  in  1944  our 
per  capita  consumption  ran  up  to  3»3 
pounds,  ,  In  ■ addition,  those  slices 
of  tender  moist  breast  moat  aiid  drum 
sticks  are -coming  from  graded  birds, 
v;hich  carry  the  letters  AA,  A,  B,  and 
C  according  to  quality,    ,In  1944, 
44  and  1/4  million  pounds  -of  turkey 
were  graded'  as  against  a  million  cuid 
3/4  pounds'  in-  1928  v/hen  grading  started 

Probably  one  of  the  reasons  "v/c  are 
eating  more  turkey  these  days  is  be- 
cause, v/e,  are  producing  birds  that 
a.ren't  too  large  for  the  average 
fvnily^    'The  number  of  broa.d-breasted 
small  "birds  is  increasing.     In  addi- 
tion, we  are  rr.ising  more  of  the  big 
birds  for  hotel  and-  resta.urant  use. 
All  of  v/hich  means  that  there  are 
fewer  in-between  birds  tha.t  a.re  too 
large  for  one  fv-^mily  and  not  laxgc 
enough  for  the  public  eating  houses. 

Turkeys  ajre  grov/n  a.ll  over  the  United 
States,  but  some  states  oxc  centers  of 
high  production.    Here  in  the  l/est, 
California,  leads,  v/ith  Oregon  a  closo 
second  rnd.  V/ashingt on  and  "Utai-  a.lmost 
a.  tie  for  third  place.    And  v/hile  they 
are  growing  into  nice  plump  birds  to 
grace  the  dinner  table,  they  cleaji  up 
the  rice,  corn  ajid  wheat  fields  or  any 
stray  grains  that  fall  to  the  ground. 

-0— 
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..  :  ■  V  QjjZSTIOF'^D.:jiIISiraH  OAKS  ' 

A  pluiip  .sWGct  potato  rolled  up  on  the 
stajjO...    TIiG  nastor  of  coremonios  sriilod 
;-swoo^tlv-  rjid  said,  "Aro  you  norvous? 
;Ypu  dpn^  t  .  Hood  to  "bo       just  answer  ny 
■^UGstioiis  riid  maylDG  you'll  win  a  xDrize." 

The  sv/Got  potato  no  rely  settled  itself 
a  littl.G  noro  comfortably  and  said, 
"Dig  av;ay»"    -he  MC  shLLffled  his  papGrs, 
-  "Ifn^i;  vo{;<eta"ble  do  you  kssobia^te  vdth 
turkey  and  braji'berriGs?" 

"That^s  .easy,''  replied  the  sweet  potato, 

•  n Correct,    Siit  now  nay"be  you  won't  know 
the  ansvjcr'  to'  this  ♦  ,or  perhaps  you  will* 

Afna-t  kip.ds  of  svraot  potatOGS  do  you  find 
ontKe  harket?"  • 

■  ■"A. .c-inch,  "Sight  dovm  ny  r.crea.go."  The 
-sv/eet.  pot  ate  chuckled.  "Pirst  there  are 
the  Puerto  RicaJis,  -also  known  as  the 
"yein  t^.'pe."  "^hose  hc.va  a  reddish  color 
and  a.ro  quite  noist.  Then  there  aro 
tho  .  G-oldons  v/hich -as  their  naiae  inplies 
are  yollovdsh  with  a  seni-noist  neat, 

■  Tha-^ther  nonters  of  ny  faxiily  tree  are 
.the  Jc r se ys ,  al so  ye llov;  in  cole r ,  iDut 
wit.h.a/dry  neal:;.  ■  Personally,  I'n  a 
-Puerto  Ricrn,"  - '  ■      .•  v.  • 

ThG  lie  clappo'd;  •  "You'tg  riglit a"bsolu- 
tely,  ri';^ht.    But,  now  perhaps  this 
que  s  t  i  0  n  nay  ■  t  r  o  u  o  1  e  yea.  a  "bit,    li/h.({t  ^  ' 
do  sv/eet  potatoes  have  to  offer  in  thp 
nutrition  lino,"    The  sweet  potato 
shrugged,    ""l/e're  valuable,''  he  said, 
"Lots  of 'vitaxiin  A,  a  goodly  supply  of 
Vitcnin  C,  as  v;g11  as  snail  anounts  of 
ninorals  rnd  B  vitaxiins,.    And  in  addi-' 
tion,  v;c^rc  full  of  •  energy  value," 
Pardon  no  if  I  pat  nyself  on  the  "ba.cki'! 

Tho  MC  nodded  in  agreenont,    "Couldn^t  . 
do  better  nyself  with  the  help  of  the 
answers.    But  now,  just  hov;  nrny  sweet 
pota.toes'  are  there  this  yoax?" 


"The  census  shb.V^s  around  66  million  ' 
"bushels  which  is  just  about  tho  sane  as 
last  yo-cT  and  just  about  oquol-S  tho 
1 0  ye  ar  avo rago ,  193 5-44 •    Undo  r  s  t  and 
that  Louisiana  .-has  noro  than  10  nillion 
bushels  of  us  OrF+laand  this  y^ar,  V/hat'j 
nore ,  v/g  ^  re  right  -in  our  pr ine  during 
October  and  tho  .-first  half  of  ITovcnbor 
but  that  doGsn't  neaji  v/g  v/onH  stick 
aroijind  for  the  rost  of  thd  fc2.1  and 
winter,"  '.^ 

ir7:dLTiijG  UP  •t:-i3..siippli  •  -  ■ 


Ihiring  the  third  quarter  of  this  -yeaj: 
because  of  a  shortage  of  lard "and  fat- 
backs  in  25  Vfes torn  and- Southern  States 
USDA  reduced  the  national,  quotci'o? 
odiblo  fats  and  oils  from.  88  to  8-2' 
percent.    In  addition  an  onergcncy 
quota  of  6  percent  to  relievo  the  ; 
oxtrene  shortage  .in  those  states  vrc.s 
IDrovidod,    This  action  channo led  about 
30  nillion  porn.ds  of  fats  an.d  oils  to 
the  Vfost  ajid  tho  South,    Tho  encrgency 
is  over  now  as  there  is  an  inprovcd 
supply,  ■■ 

As  a  result  of-  the  fairly  uniforn  dis*- 
tribution  of^  fats  and  .oils  tlirough  tho 
comitry,  the  national  quota  for  these 
products  for  October ilovenber  and 
Bcccnber  v/ill  be  83  percent  of  tho 
average  usage  in  the  corresponding 
.quarters  of  1940  and  1941,    Tho  quota 
for  nargarine"  will  renain' unchanged  at 
95  percent  cf  the  corresponding  quajrt or 
in  1944.     .  ■  : 

'  .-  ;THJ-., BASIC  ^  ^  ;"•  ■•■"' 

During  ^'tho  war  we  s t  re s sod  the'  no cc s s i t  j 
for  -  go-od  -nutrition,_  using  the  B^sic 
Seven  as-  a . guide ,    Thi s .  nilc .  of  good 
pating  is  no  Ipss  inportajit .today #  V/g 
need' f  bods.: that  yield  energy,  " foods  that 
supply  tho"  nateriaJ-s  for  growth"  md 
uiiccep,  and  .foods  to- keep  our  bodies 
in  good  running  order,      US]]A^"s  Bureau 
of  Kman  ITutrition  and  Hono  3cononics 
has  revisod  the  leaflet  on  the  Ba.sic  7 
published  during  the  war,  naJcing  it  ovon 
noro  helpful  by  indicating  the  nininun 
serving  required  for  each  group  everyday 
Vo  aro  oncloBing  a  copy  with'  this  issue 
of  FOOD  YU\IS  lil  TILj  iI3T/S,  j 
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A  Service  .  San  Francisco  3,  California 

Por  Pood  Jclitors  of  u^estern  Dailies  Oct ober-' 18,  1946  ■ 


OIGGOr:  C^-iPAIGi"  ■ 

Perhai:)s  you  liave  heard  of  a  special 
cajnipai;:^.!  Toeiiig  conducted  in  Oregon 
at  tliis  tii.ie  to  "Buy  more  and  eat 
more  onions  and  potatoes."  This 
state  has  a  "bujaper  cro.p)  of  both  of 
these  foods  this  year,. 

The  high  xDroduction  of  "both  potatoes 
and  onions  will- 'probably  be  felt  on 
the  Pacific  Coast'.. and  in  neighboriiig 
states.    Part  -  of  ".the  abundance  in  some 
states  v/ill  trickle  into  others, 
^ything  you  can  do  to  stress  using 
more  potatoes  -end  onions  v/ill  be 
appreciated  b^'-  the  growers. 
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YOUS  SHAHS  OP  TUBKSY  .  .  V  ",  ' 

Secretary  of  Agriculture' Anderson  •  ., 
pointed  out  recently  that  "The  grov/th' ■ 
of  the  turkey  industry  in  this  country 
in  the  last-'  15  years  has  been  xDhenom'^^ 
enal.     Since  1930,  national  production 
has  i  n  c  r  3  as  e  d  160  pe  rc  e  n, t . . ,  The  ,  . , .  r 
1946  national  crop  will  furnish  a  . 
record  four  'and  one-half  pounds  of.;  '.' 
turkey  for  every  -person  in  the  nation." 

EoM  will  you  have  your  four  and  a 
half  poujids  of  turkey?  ^  In  drujiis ticks, 
breast  meat,  or  slices  off  the  thigh? 
Cold  turkey  sandv/ichos  aren't  to  be 
ignored- either ,    At  any  rate,  there 
"will  be  plenty  of  birds  to  telzo  care 
of  Tharicsgiving,  Chi:istmas  and  ilew 
Year  demands.  ■> 

.  ■  -0- 


U.S.  DEPARTMENT  OF  AGRICULTURE 


Information  Service,  Production  and  Marketing  Administration,  821  Market 
Street,  Room  609,  San  Prancisco  3,  California 


STORY  OP  THJ  MIM. 

The  storj  of  the  week  was  decontrol 
of  livestock,  meats,  and  other  livestock 
products.    As  you  knov;,  the  Price  Con- 
trol J3xt=cnsion  Act  of  1946  specifically 
authorizes  the  removal  of  maximum  prices 
from  any  ac;ri cultural  commodity  if,  in 
the  judgment  of  the  Secret a.ry  of  Agri- 
culture, such  action  v/ould  "be  consistent 
v.dth  the  purposes  of  the  Act.  Conse- 
quently, v;hen  Price  Administrator  Porter 
suTDmitted  on  order  to  remove  price  ceil- 
ings from  all  livestock  and  all  food  or 
feed  products  processed  or  majiuf acturod 
in  whole  or  suostantial  part  from  live- 
stock, Secretary  -.of.  Agriculture  Anderson 
approved  the,  order,  ,• 

¥ith  this  approval",  Secretary  Anderson 
sta.ted_,  "-111  my  judgment-  the  action 
taken  is  coiiGi stent  with  the  purposes 
of  the  Act  in  that.it  will,  promote  the 
earliest:  practicahlc  oalance  "b.etv/een 
production  ;£ijid  demand.  for  livestock 
products  and  facilitate  a  successful 
transit  ion. ..of  the.  livestock  industry 
to  a  sordid  .peacetime  "basis,."  '. 

It  was  oiso  "brought  out  "by  Secretary 
Anderson  that  in  order  for  the  "beef 
cattle  industry  to  "be  in  a  somid  con- 
dition cTid  a"ble  to  provide  a  continuous 
supply  Qf.\)Qof  to,,  meet  consuLiers'  de- 
mands,•■it  is  essential  that  the  number 
of  cattle  on  our  farms  and  ranches  he 
no  larger  than  the  carrying  capacity 
of  the  pastujres  and  range  land,  ^Also, 
that  at  the  present  time  tho  num'bcr 
of  "beef  cattle  on  farms  and  ranqhes  is 
dangerously  high.     In" addition,  there 
are  many  cattle  in  feed  lots  that  sho-old 
"be  slaughtered  soon. 

In  summation,  Secretary  Anderson  said, 
"Bo cause  of  the  close  interrelation  of 
"beef  and  other  meats,  it  is  not  considr- 
ercd  practica"ble  to  maintain  controls 
on  other  livestock  an.d  other  m^ats, 
even  though  pork,  lam'b,  rjid  mutton  v/ill 
not  "be  as  plentiful  as  "be of," 

— o*- 


ViMS  SCARCITY  APFJCTS  STORAGx] 
HOLDIiIGS 

Seventeen  million  pounds  of  frozen 
poultry  \^ent  out  of  storage  in  Sep- 
tem"ber  v/here  ordinarily  there  is  an 
increase  during  this  month  or  only 
a  slight  decline.    There  has  never 
heen  such  a.  drop  in  poultry  holdings 
for  the  month  of  Septemher,    Half  of 
this  was  duo  to  a  ho a.vy  v;ithdrav/al  of 
turkeys.    There  was  very  little  meat, 
so  we  ate  poult  rjr. 

We  also  ate  fish  instead  of  meat, 
ITorr.ally  there  is  aji  appreciable  in- 
crease in  the  amount  of  frozen  fish 
in  storage  at  this  time  of  year,'- hut 
"in  Septemher  the  inventory  dropped  5 
million  pounds,    Tho  heaviest  decreases 
occurred  in  holdings  of  fillets,  hali- 
"but,  mackerel'  ajid  v.'hiting  with  small 
gains  in  stocks  of  sahlefish,  salmon 
and  shrimp,  y'-'---  - 

We  scram'bled  or'  fried  a  lot  of  eggs  in 
Septem"bcr  appajrently,  a:s-  2,1  million 
cases  of  eggs  went  out  of- ■storage  dur- 
ing the  moilth'and  this'  was  tvficc  a.s 
majiy  as  usy.al.  However,  v;o  still  have 
IDlenty  ,of  eggs  in  storage  as  the  hold- 
ings are  ■ri'bovo '■the--avera;gc. 

As  f ar  ^ik'  rb^d;  'itseif  is  concerned, 
the  supply  in  st  orage-  reached  -aJi  all 
time  low'"oh?Octoher  1.  .  Only'234  mil- 
lion pouhds  ':roma.ined,  112  million 
pcondS '  ■  Ic  s  s  "  thhn  ■  the  pirevi  ous  re  cord 
lov;  of  lTovem"ber  1938, 

Fresh  fruits,  mostly  apples  aaid  pears, 
and  frozen  fruits  and  vegetaoles  were 
tho  only  comodities  tha-t  increased 
their  nurn'oers  during  Septem"bor,  Ilore 
apples  v;ent  into  storage  than  aJiy  ycajr 
since  1942,  v/hile  pear  stocks  passed 
the  previous  record  higii  "by  over  2 
million  "bushels,    Frozen  vcgeta"bles 
in  heavier  thaji  normal  volux-ic  also 
found  housing  in  Soptem"ber, 
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II0H3  COITTEOLS  DROPPilD 

Last  April,  supplies  of  grr.in  lir.cl  to  "be 
strGtchod  as  uuch  as  possi'blG  to  noot 
donQstic  axid  export  roquirGrieiits  so  as 
a  result  certain  controls  over  the  pur- 
chase oiici  use  of  corn  and  other  feed 
grains  v;cre  cstaolished.    In  addition, 
controls  were  necessary  in  ordei"  to  set- 
up a  more  cqu-itaole  distribution  pf  sup- 
plies in  this  country.    At  this  tine, 
hov;e ve r ,  supplie s  of  f ee d  ■  grains  are 
sufficient  to  pcrr.iit  their  unrestricted 
use  by  industries  affoc-ted  by  l'vTO-145. 
Consequently,  as  of  October  17,. controls 
over,  lourchasos  r.nd  use  of  corn  and  other 
feed  grains  by  food  rammf acturers ,  feed- 
ors,  feed  nrnuf act urers ,  dry  and  wet 
pro  ce  s  s  0  r 3  v/e  re  t  c  minat  g d  by  USDA. 

ThG  United  States  Departsient  -of  Agricul- 
ture also,  onnounced  the'  imediate  terni- 
nation  of  all  restrictions  on  the  distri- 
bution o:n.ci  use  of  protein  Lieal  and  soy- 
beans.   Set— asides  on  protein  neal  v/ore 
also  terninated,* /Back  in  January  of 
this  yecJT,  a  better  distribution  of^  those 
products  was  necessary  in  order  te  pre- 
vent shortages  in  iiijoortant  .livestock 
feeding  areas  ••  ?iid  controls  were  re- 
quired. 

As  far  as.:.:oat  is  concerned,  six  war 
food-  orders  which  have  idplenented..  tho 
procurenent  of  neat  and  lard  have  been 
terninated  by  USDA.    This  action  follov;ed 
a  decision  to  discontinue  the  purchase 
of  r.icat  .and  neat  products  for  export, 
These  orders  nainly  concerned • report s 
required  froLi  slaughterers.    Since  Jijine 
30,  beef,  porh  pjid  lard,  and  veal  have 
not  been  set -aside  but  reports  v;ere  still 
required, 

These  actions  have  been  tdcen  in  accord- 
ance v/ith  USDA's  over- all  x^^ogra":  to 
discontinue  controls  on  agricultural 
products  at  the  earliest  possible  dato  . 
depending  on  supply  ciid.  denrjid. 
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ISPC  LiiSTIlTG  n^-  ITASHniG-TOH 

On  October  14,  the  second  meeting  of 
the  Internaticnr^J.  Jnergency  Pood 
Council  v/as  hold  in  V/ashingtoi-^,  D.C, 
Leading  food  officials  of  25  countries 
attended  rjid  reviev/ed  developments 
in  the  v/orld  food  situation  since  the 
first  meeting  in  June, 

As  you  nay  roD.enber,  thevvouncil  wa.s 
set  up  to  carry  on  the  v;ork  of  the  wrr*- 
tine  Combined  Pood  Board'  in  recommending 
internationrJ.  allocations  of  food  in 
short  supply.     It  v/as  also  established 
to  provide  a  forum  for  international 
discussions  ajid  recorxiendat ions  relating 
to  all  questions  of  supply  and  distri- 
bution of  scarce  foods  in  the  postv/ar 
trriisition  period.  ;  •  • 

The  commodities  that  remain  luader- 
allocation  or  close  reviev/  of  the 
Coimcil  include  cereals,  sugar,  oil 
seeds  and  oils,  meat,  salted  aid 
canne  d  f  i  s h ,  be  ans    and '  pe  as ,  pjiimal. 
feeding  stuffs,  cocoa,  teas,  spices-,.  , 
soap,  fertilizers,  argols,'  and  certain 
grass  seeds, 

iJarly  forecasts  of  good  crops  through- 
out the  world  have  been  tempered  by  . 
recent  reports  of  bad  hrjrve st  weather 
in  ITorthorn  53uj?ox3e.    The  Council  v/ill, 
therefore,  be  faced  v/ith  the  prospect 
of  a  continuing  serious  world  shortage 
of  many  ini^ortcnt  foods  through  the 
coming  year, 
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iUTIOiUL  COlTZfiBSilCil  AMHOTJirOSD. 

A  national  School  Luncli  Conferontfo  v/i'll 
"bo  hold  ill  ITasliington,  D.C,  on  Octotor'- 
22  and  23*    State  and  I'odcral  officials 
rosponsilDlG  for  the  operation  of  this  ;• 
progr^x:  have  "boGn  askod  to  attend*  iTow 
that  pornriiont  legislation  has  "been 
enacted,  long  range  planning  is  possible 
which  will  ncan  "better  coordination  of' 
policies  rnd  activities,  '  .  ' 

Robert  ?I,  Shields,  adr.iinistrator  of 
the  Production  and  llarkoting  Adr.iiiiistra- 
tion,  stated  that  "we  are  nov;  beginning 
operations  on  a  permanent,  grant -in— aid 
basis,  ond  we  shall  be  lading  ground- 
work for  a,  continuing  progra^ri  of  vital 
concern  to  the  national,  econony.    It  is 
essential  that  we  have  .an  earlj  noetlng 
of  j.iinds  on  prpgrc?jn  .objectives  and  lim- 
it at  ions,  and  complete  understanding 
on  general  policies  .and'  adr.iinist ration." 

It  has  been  .estimated  ..tl^-at  at  least 
eight  million  boys  and  girls  will  get 
school  lunches  under  the  cooperative 
prograjn  during;  the  year.    These  children 
are  attending  more  thaji  46,000  public 
and  nonprofit  private  schools  in  the 
48  States,  i:he  .district  of  Columbia, 
aaid  the  territories ..V       '     "  '  ■ 

Under  the  j;Ta-tipnal  School  Lunch  Act  ,- 
the  U.S.  Dcioartment  of  Agriculture  "  ■ 
will  allot  funds  for  this"  program  each 
yoa.r,  under  provisions  for  matching 
funds  from  the  States.    Secretary  of 
Agriculture  Anderson  said,  v/hen  comment- 
ing on  the  fact  that  all  States  and 
territories  v/ill  particpate  this  year, 
"¥e  in  the  Depa.rtr.ent  of  Agriculture 
are  gratified  that  the  prograra  will  be  ■ 
truly  national  in  sco-pe,  even  in  this 
first  year  under  the  new  legislation. 
The  basic  fram.ework  for  ox)oraticns  has 
been  established.     It  is  now  up  to  the 
States  aaid  local  cof.xiunities  to  provide 
the  understanding  and  support  which  will 
develop  the  program's  full  i^ot ant iali ties 


■■■    EUTIU  ISSilARCH         ..  . 

Have  you  heard  of  rutin?    This  is  a  "• '  ' 
s-Ubstance  which  has  been  showii  in  ■ 
clinical  studies  to  be  of  value  in     ■  ' 
re  ducing  capi llary  f ragi lit y ,  The 
•demand  for  this  drug  is  increasing  and 
■•as  a  consequence,  USDA  has  developed 
a  process  for  year-round  production 
of  the  drug  from  the  dried  buckwheat-  ■ 
■prcmt ,  ■ 

'In  January  1946  it  was  aaiiiouncod  that' 

■  frash,.  green  buckwheat  was  a.  pract-i'cal 
source  of  rutin,    ilov/  research  a,t  • 
USDA'  3..Jastern  Regional  Research 
Laboratory  has  resulted  in  the  develop- 
ment of  a  loractical  method  for  drying 
buckv/heat  rapidly  to  preserve  its 
rutin  content  and  preparing  from  it 

a  leaf  meal  containing  uiowa^rds  of  3 
percent  rutin.    All  of  v/hich  means 
tha.t  manufacturers  are  no  longer 
faced  with  the-  problem  of  q_uickl'y  ■'  ; 
traTiSpiorting  large  q^uanti ties  of  "  '  - 

■  perishable  fresh  buckwheat  plants 
from  field  to  factory.    In  addition,  ' 
rutin  production  won't  be  limited 

to  the  season  v/hen  green  buckv/heat'ls 
available,  '  '-• 

•This;  buckv/hoat  leaf  meal  can  be  stored 
■■and  ■the  rutin  extracted  with' 'hot 
v;^at'er  under  a  special  process,  Turther 
more,  the  preparation  of  this  meal 
•may  prove  to  be  an  importaJit  ac^bivity 
liart  icularly  in .  areas  v/here  alfalfa  is 
grown  for  .feed  mea2.s  as  it  hcls  been 
found  that  some  types  of  alfaJ-fa. 
driers  nov/  in  use  are  adapt dble  to 
drying  buckv/heat  •    tVhat  ''s  more ,  several 
cro^DS  of  buckwheat  ma.y  be  harvested 
from,  the  saxie  plot  in  one  season, 
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TH3  PUI-IPKIH 


According  to  reports,  Junior  will  have  a 
punpkin.for  his  Jack-o—Iant ofn,  Thero 
v/ill  "be  an  adequate  supply  on  the  market  • 

Most  farncrs  have  at  least  a  few  pumpkins 
growing  on  their'  lend  with  average  yields 
in  the  ¥cst  r-onning  from  12  to  15  tons 
an  acre.    This  yield  may  Tdo  higher,  how- 
ever... up  to  40  tons  to  an  acro»  And, 
wc*'re  hoping  that  Junior  doesn't  decide 
ho  wants  the  largest  Jack-o-Lantom  ho 
can  get  because  some  of  the  hybrids 
'weigh  up-  to  130  pounds  with  a  diameter 
of  from  two  end  a  half  to  three  feet* 

ITOraffllS  PLSiTTIFUIS 

According  to  USDA,  we'll  have  a  good 
selection  of  plcntif-ol  foods  throughout 
the  country  in  Hovemhor,    And,  as  the 
planning  of  meals  is  a  daily  chore,  let's 
look  a.t  the  list  v;ith  the  idea  of  "build- 
ing menus: 

Opening  course  -  canned  citrus  juice, 
dried  peaches 

Main  course      fresh  and  frozen  fish  with 
the  exception  of  shellfish 
Vegetables  —  ipotatoes,  onions,  cauli- 
flov/er 

Salad  -  iceberg  lettuce 

Dessert  -  crrnberries,  almonds,  filberts, 
and  fall  and  v/inter  pears. 


M3AT  PEOnjCTIOlT  ZOOMS 


Meat  production  totaling  265  Fiillion 
pounds  was  reported  for  the  v;eek 
ending  October  19,  the  first  following 
decontrol.    This,  of  course,  is  the 
totoJ.  slaughtered  under  PederaJ.  inspec- 
tion.   The  preceding  week  only  114 
million  pounds  were  slauglitered  which 
means  a  production  increase  of  134 
percent  for  the  vrcek  ending  October  19, 
However,  this  total  is  still  9  percent 
below  the  recorded  production  for  the 
corresponding  week  last  year. 

Breaking  the  total  down  vro  find  that 
beef  production  was  calculated  at  120  ; 
million  pounds  compared  with  59  millio: 
the  previous  week**    The  output  "  of 
inspected  veal  v/as  estimated  to  be  a 
little  over  18  million  pounds,  23  per- 
cent above  the  v/eek  ending  October  12, 
but  25  percent  below  the  corresponding 
week  last  year.    Production  of  inspect- 
ed lamb  and  mutton  ran  to  almost  20 
-million  pounds,  ,10  percent  above  the 
previous  week.    In  the  pork  line, 
slaughter  under  Federal  inspection 
was  estimated  to  be  107  million  pounds 
compared  with  23  million  the  previous 
week,  and  74  million  for  a  correspond- 
ing week  in  1945.    Lard  production  alsc 
jumped  from  3-|-  million  pounds  for  the 
week  ending  October  12  to  over  16| 
million  pounds  the  following  v;cek,  an 
incroaso  of  3|-  million  pounds  over  the 
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A  PLAY  BI  PLAY  DSSCHIPTIOIT 
Controls  romoved  from  fats  and  oils 

As  you  know,  price  controls  on  odilDle 
fats  and  oils  have  Taeon  lifted,  and 
after  a  consultation  with  the  Sdilile  Oil 
Industry  Advisory  Comnittee  and  other 
ropresontp.tives  of  the  industry,  USDA 
has  terninated  all  war  food  orders  that 
control  fats  and  oils  with  two  exceptions 
, ..first,  an  order  on  the  purchase,  sale 
and  use  of  the  1945  peajiut  crop  and 
second,  the  control  of  imports.  Export 
alio  cautions  of  fats  and  oils  will  also 
continue  to.  "be  handled  "by  USDA. 

ilven  thou^.  price  -controls. have  not  "boon 
lifted  on  inodiTjle  fats  and  oils,  it  v/as 
not  practical  to  continue  enforcing  war 
food  orders  on  these  items, -  Consequent- 
•lythe  following  orders  were  terninated 
on  Octo"ber,  19,  ; 

WPO  29-this  proportioned  the  use  of 
Gottonsood.,  poaiiut,.  soyhean,  and  corn 
oils  ■by  rc.fi.ncrs,  shortening  and  narga-  - 
rine  naaiufacturors,  aiid  prohibited  their, 
use  in  specified  . inedible  products. 

"WPO  42~%his>  placed  restrictions  on  coia- 
nercial  najiuf acturers  of  edible  fat  and 
.oil  products,  in  order  to  conserve  the 
limited  supplies  for  cs'sential  military 
■and  civilian  needs. 

•  WPO'  42A-this  covered  the  use  of  fats  and 
oils  in  protective  coatings,  coa.tod. 

■fabrics  and  floor  coverings.    This  was 
suspended  the  first  of- July,  but  now  is 
definitely  terminated.  ■    .  •.  ■ 

WPD  42B— this  restricted  the  soap  manu- 
facturers to  78  percent  of  the  .^fats  and 
oils  used,  in  the  manufacture  .of  package 
and  bar  soap  and  84  percent  of  the  quan- 
tity used  for  naicing  bulk  package  soap 
as'  compared  vdth  the  1940  aiad  1941  base 
period. 


WO  43-this  prohibited  the  use  of  high  ' 
lauric  acid  oils  (coconut,  babassu, 
palm  kernel  and  others)  in  the  manu- 
facture of  margarine,  shortening  and 
cooking  fats.    These  were  needed  for 
industrial  uses, 

WO  67-this  restricted  inventories  and 
deliveries  of  inedible  tallov;  or  grease 
to  assure  a  supply  for  essential  in- 
dustries, 

WO  124-this  limited  inventories  Qf  lin- 
seed  oil  to  assure  .  a  fair  dist riTiut ion 
of  this  oil  among  those  needing  this 
item.    In  addition  USDA  announced  that 
importers  of  -  high  lauric  acid'  oils  no. 
longer  are  required  to  sell  in  accord- 
ance with  allocations  sot  up  bythd" 
Department,  ;  ^V'.; 

COPRA  BlS'OKrS  EXC33D  SXPSCTATIOIT.S 

As  wc  told  you  back  in  August,  aii  agrees 
ment  was  signed  in  Manila. whereby  the 
Philippine  Government  agroed'to  sell  it< 
entire  exportable  surplus  of  fidpra  ^d 
coconut  oil  to  the  CCC  or  its'  dcsigheo 
for  one  year  beginning  July  .1,  1946, 
i\nd  now  we  heaj*.  the  good' news  "tko.^ 
copra  exports  from  the  Philippine g  have 
exceeded  expectations  in  recent  -months* 
Total  shipments  now  are  expected  to 
reach  or  oven  exceed  500,000  short  tons 
in  1946, 

Before  the  war, -the  Philippine  <Jommon- 
woalth  was  tho  leading  exporter  of 
coconut  products.    Although  the  140 
million  productive  trees  were  little 
damaged  during  the  war,  the  facilities 
for  harvesting,  processing  and  market in, 
copra  wore  pra-cticaliy  destroyed. 
Recently  there  has  been  a  ra.pid  inpro- 
nent  in  production  and  exxDort  due  to 
attractive  prices,  declining  cost  and 
availability  of -labor,  and  a  giradual.; 
trend  toward  economic  stability,^'  "  .  \* 

■  ■       -0-        ■  ' 
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Tim  HOlOilTIC  APPL3 

In  ordor  to  koop  away  wickod  spirits 
that  prov/lod"  about  in  the  shape  of 
aninals  on  the  night  of  what  wo  now  call 
Hallov/G*  on,  tho  Druids  "built  huge  "bon- 
fires ond  tonpcred  their  fears  "by  feast- 
ing on  their  vantcr  stores  of  nuts  and 
apples,    2iXiCif  of  course,  tho  young  girls, 
suiting  tho  festivities  to  their  own 
ideas,  decided  that  this  was  tho  one 
night'  of  tho  year  in  which  they  night  "bo 
allowed  to  peer  into  thg  future  with  an 
eye  to  discovering  the  n^nes  of  their 
future  hus"bands.    So  apple  peelings  v;ore 
throm  ovor  nrny  girlish  shoulders  with 
tho  following  "bit  of  rhyne,  so  they  say  - 

"By  this  paring  let  no  discover 
The  initial  letter  of  ny  true 
lover. 

This  year  tile  re  will  "be  plenty  of  apples 
for  any  ronrjitic  young  girls  to  peel 
and  toss..    According  to  tlie  BAIil  crop 
report  on  tho  indicated  production  of 
conmcrcial  apples  as  of  Octo"bor  first, 
120,657,000  "bushels  will  "be  harvested 
•  this  year. .  Of  this  total,  ovor  44  nil- 
lion  "bushels  DJTQ  "being  harvested  in 
Montana,  IdcJio,  Utali,  Washington, 
Oregon  and  California  with  Vfashington 
way  out  in.  the  load  with  over  31  nillion 
"bushels.    In  fact*,  Washington  tops  the 
nation  in  apple  production- 

The  West  also  grows  an  apple  for  every 
purpose.    The  "baiters  are  Rone  Beauties, 
St'aynans  and  Golden  Delicious.  Those 
that  cook  quichly  for  pie  or  appio  sauce 
are  tho  I'cv/tov/n  Pippins,  Winter  Banana^, 
and  Bellf lower.    The  all-purpose  apples 
are  the  Wine saps  and  Jonathans,  Staynans, 
Mcintosh,  and  Spitzonburgs,    And  of 
course  the  Delicious  is  the  typical 
dessert  apple  ••  not  so  good  for  cooking, 

Applos  nay  or  nay  not  "be  graded  depending 
on  the  "buyer  and  seller.    In  either  case 
though,  each  "box  nust  carry  a  stanp  as 
to  quality.    If  not  graded,  this  nust  "be 
indicated,    Por  your  infomation,  v;c 
are  giving  the  U,S.  grades  which  are 
often  used,  hov/ovor  as  nost  a.pplos  are 


purchased  "by  the  pound  and  not  "by  the 
"box,  the  honcnal-cor  nust  learn  to  judge 
qua.lity  herself, 

Ij,S,  Fancy  stands  for  top  quality 
apples  which  are  nature,  un"bruised,  and 
have  good  flavor,  color  and  sizo»  Also 
high  grade,  "but  a  trifle  "below  the 
Fancy  apples,,  are  U.S,  xTo,l  a.pplos, 
U,S,  Comercial  apples  are  just  as  good 
as  U.S.  l\To»  1  oxpept  that  the  color 
of  the  skin  is  not  considered  in  graciJ-nf 
U,S,  Utility  apples  are  definitely 
low  grade,  usually  having  "blenishes, 
poor  color  and  irregular -shape  "but 
they  can  "be  noney  savers  if  the  p\irposo 
for  which,  they  are  to  "be  used  does  not 
call  for  tops  in  color"  and  a"bsenco  of 
surface  iDlenishes,    Then  too  there 
is  "U.S,  IIo,  1  Sarly  or  U.S,  Utility 
Sarly,    This  sinply  neans  that  the 
apples  are  innature  —  the  kind  that 
are  better  suited  for  cooking  than  for 
use  as  a  dessert,  apple* 

Octo"ber  is  tho  heaviest  nrxkoting  nonth 
for  apples  so  there  will  "bo  plenty  to 
choose  fron  when  we  cele"brate  iTational 
Apple  V/ock,  Octo"bor  26  to  lToven"ber  2. 
It's  good  to  renenbor^  too,  that  apples 
require  very  little  sweetening  and 
that's  an  iten  these  days.    Apples-  do 
like  a  pinch  of  salt  tliough  to  "bring 
out  the  full  flavor* 

Hallowe'en  and  apple  tine.    The  tv;o  go 
haiid-in-handi  ■  And  while  you  nay  no 
longer  be  interested  in  throv/ing  an 
apple  peeling  over  your  shoulder,  don*t 
forget  that  the  little  inps  that  roari 
the  streets  on  the  night  of  October 
Si's  t.  like  a  han.d-out.    The  re  ^s  nothing 
better  to  give  them  than  a  crisp, 
juicy,  bright  red  apple. 
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"TEICE  OR  . 

"Trick  or  treat"  is  as  nucli  a  part  of 
Hallowe^on  -as  -grinning  Jack-or-LantGrnsI 
And  it*s  strange  "but  clotheslines,  stray 
chairs  and  garlDage  cans  don't  "become 
*    ■  such  ready  victims  of  unusual  a.ccidents, 
.-  if  a  hcjad~out  is.. ready  for  those  go"blins 
that'  haunt  doorbells,    CorLSoq_uontly,  a 
progressive  hand-ow.t  p&r^y  is  the 
theme  of  ny  story, 

■  »  ■ 

Let  the  children  have  their  ghostly 
rolDes  and  v;itch  hats.    Lot  then  "band 
together  "but  lot  the  mothers  band  to- 
gether too.    One  home  might  "be  ready 
with  some  nutritious  sandv/ichos;  the 
next,  some  cider;  still  another  some 
popcorn  witches  or  apple s-qn-gr-s tick. 
And  f-hcJre*s  no  reason  why  this  type  of 
party  should  he  limited  to  the  very 
youmg  as  the  highschool  agx)  will  approve 
too.    Sveii- adults  couJ-d  have  a  good  tine 
at  such  fe'stivities.    Perhaps  a  few 
of  the  older  generation  have  a  desire 
to  ring  doorbells  again  too! 

-But  what  about  the  food?    The  possibi-r- 
lities  arc  endless.    Let's  start  with 
the  > sandwiches.    If  the  open—face  tjTpe, 
msJse  -a  face  on  the  golden  cheese  sprcd 
with  plnrcnto,  green  pepper,  or  pieces 
of  ripe  olive,  ^ Or,  the  top  slice  of 
bread  in  the  closed  type  nay  boast  of 
a.  cut-out  face. 

And  there  are  popcorn  witches  that  will 
intrigue  young  and  old  alilce*  The 
•    inside  story  is  a  popcorn  ball  formed 
into  a  cone  shape  vdth  two  very  small 
lollypops  in  the^  sides  for  the  arms. 
The  loll;^'po]ps  as  well  as  the  toothpick 
in  the  top  t.o  hold  the  maJTslinallow 
head  in  i^l^^ce  must  be  put  in  place 
while  the  syrup  is  still  vrarm.  The 
features  should  bo  drawn  on  the  marsh— 
mallov/  head  with  melted  chocolate  using 
a  toothpick  or  a  very  small  brush,  A 
witches  hat  end.  cape  of  black  crepe 
paper  and  a  bow  of  either  orange  or  black 
around  the  toothpick  nock  completes  the 
picture.    If  you  don't  have  tine  to  nalce 
"witches,"  just  roll  togx3ther  sono  pop 
corn  balls. 

-o~ 


Apples— on— a  stick  are  always  favorites 
with  the  younger  set.    Easy  to  do  too. 
Use  perfect,  medium  sized  apples 
impaled  on  a  skewer  and  dip  in  a  syrup 
that  has  been  brought  ,to  tho  hard 
crack  sto,ge.    Be  very  sure  to  cover 
every  bit  of  the  apple.    Stand  these 
up  in  a  rack  until  the  cojidy  is 
thoroughly  hardened  after  which 
.chocolate  faces  may  be  added.  Luckily-, 
we  have  plenty  of  apples  to  choose  fro: 
this  year       the  fall  and  winter  crop 
tops  1945  by  50  million  bushels. 

Prune  cats  have  a  way  of  mellov/ing 
adventuresome  spirits  too.    These  may 
be  made  with  a  shiny  prune  for  the  bod; 
a  licorice  stick  tail,  and  a  blr.ck 
gum  drop  head  with  clean  straws  from 
the  whisk  broom  for  the  v/hiskers  and 
features  of  white  icing.    Slits  may 
bo  cut  in  the  gumdrop  and  then  lifted 
into  shape  for  the  ears.  .■  Ifcile  the 
production  of  dried  prunes  is  d.  little 
lower  this  year,  milita]5'y  end.  govern- 
ment re  q  ui  r eme  nt  s  are  s  o . much  Ic  s  s 
than  we'll  have  plenty  for.  everything, 
including  Hallo  we '  en  cat  si 

If  you  just  have  plenty; of  jiut s  on' 
hand  to  pass  out  when- greeted- v;ith 
"Trick  or  treat  I"  .,  your  home  will 
get  an  excellent  rating  among  tho 
younger  fry.    And  here  again,  we  have 
plenty.    Domestic  production  of 
almonds  will  be  about  70  million  pound- 
in  the  shell,  compared  vdth  the  pre- 
vious record  last  year  of  about  48 
million  pounds.    Product  ion ' of  filberts 
will  run  about  18  million  pounds,  vlso 
in  the  shell,  a  considerable  increase 
over  the  previous  record  in  1943  of 
14  million  pounds,    ¥e'  'can  expect  143 
million  pounds  of  walnuts,  only  slight*- 
ly  less  than  the  record  crop  in  ^43. 
Production  of  pecans  is  substantially  , 
less  though       one-fourth  sriallcr  than 


